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Fig, 20, .
The exterior of a Roman house had little decoration, just a simple doorway,
small windows, and an additional security window for the janitor.

Fig. 21. :
This triclinium, or dlmng room, is decorated with a ‘brightly colored scene
located just behind the base of the lefthand couch from where the guest of
honor could best admire it.
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As we learned in the last chapter, Romans
drew a sharp line between their public
and private lives, and extended that divi-
sion to the layout of the domus as well,
All but the smallest apartment had some
space reserved for receiving guests or cli-
ents. [n extravagant homes, these spaces
were usually large and lavishly decorated,
designed to impress and even intimidate
a visitor, In humbler dwellings, recep-
tion areas mainly served to keep outsid-
ers apart from the private living space
of the family.

Although not all Roman houses and
apartments had a triclinium, a formal
dining room, some of the grandest had
several. And they could be designated for

~ either public or private use. But whether

triclinia were indoor or outdoor, lavish or
simple, public or private, the basic design
was the same. A griclinium consisted of
three large, three-person couches ar-
ranged in a U-shape around a small table,
Women, if present at all at a dinner party,
normally sat in chairs, at least during the
time of the Republic. '

Sometimes the couches were perma-
nently installed and sometimes they were
movable pieces of furniture. A table, or
even several tables, could be placed in
the open area in front of the three dining
couches. Each couch, from left to right
as you faced the room;: had a names {mis
(lowest), medius (mlddle), and summus
(hlghest) ‘And the three places for diners
to recline on each couch were also called,
from left to right, imus, medius, and sum-
mus. And so, the person placed in the first
position on the first couch on the left was
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said to be imus in imo or the lowest place on the lowest couch. This was the least desirable spot in the
coom. Since diners reclined on their left side, the person dining imus in imo had little opportunity to
carry on a conversation during dinner. In fact, this position was so inferior that it was called the locus
Libertini or the freedman’s place, since 2 freedman client, grateful merely to be invited to his patron’s

house, usually occupied it.

The host traditionally reclined at the highest place on the lowest couch (summus in imo). This posi-
tion enabled him to converse more casily with the guest of honor, who was usually seated at the Jowest
place on the middle couch (inus in medio). This position was referred to as the locus consularis of the
consul’s place, since a person who held the office of consul wasat the top of the political and social scale.
Not surprisingly, Romans paid scrupulous attention to a person’s class and rank when assigning places
for a banquet in the triclinium.

Unfortunately, not enough information survives to inform us where family members were placed
when Romans dined privately. Most of our information about dining practices comes from writers who
related humorous tales about excessively grand dinner parties. The writer Petronius, for example, tells a
story about Trimalchio, 2 newly wealthy man with little knowledge of customary dining practices, who
hosted a party. Trimalchio wrongly but understandably concluded that summus in SUnmo (the highest
place on the highest couch) must be the best position and therefore took it for himself!

The food served at a formal, three-course meal was often quite sumptuous. But all guests were not
necessarily served the same fare. Romans were accustomed to being treated according to their social
standing in other areas of life, and dining was no exception. Patrons often differentiated between their
guests and served their clients cheaper wine, less expensive meat, and fewer delicacies than their social
equals. It was not, however, considered good manners for the host of a dinner party to call attention to
the difference in the food served to his guests.

The first course or appetizer (gustus) was meant to spur the appetite. It often consisted of eggs,
jettuce and other raw vegetables, and/or various shellfish and seafood in sauces. The cena was the
main course of meats and cooked vegetables, accompanied with wine. Since the appetizer was not

- considered a true course, the final course, dessert, was called the secunda mensa oX second table, It
included pastries and especially fruits. Thus the
expression “from the egg to the apples” (ab ovo
usque ad mala) describes a complete formal meal
from gustus to secunda mensa, Roman authors,
most notably Apicius, recorded many Roman
recipes. These recipes, adapted and modified for
the modern kitchen, can be found in several ex-
cellent cookbooks. -

Despite the surviving accounts of extrava-
gant and exotic Roman dining practices, it is quite
likely that most Romans ate very simple food and
not a great deal of it. The large number of mills
and bakeries in Pompeii indicates that bread was
rarely baked at home. Of course olives and grapes
were plentiful and, when they were processed into

ety In Rome, Photographic Archiv oil and wine, could be kept indefinitely. Olive oil
Fig. 22. was the primary source of dietary fat, Wine, which

Raw foods, such as the mushroqms shown In this mosaic and veg was stored in con centrated form, was diluted with
etables, were served as an appetizer or gustus.
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water before it was consumed. Preserved, dried, and smoked meat from domesticated animals, game,
and seafood were readily available, but lack of refrigeration made these a risky and expensive source of
protein. Dormice were a prized delicacy, and these small rodents were bred on farms. Milk from all types
of livestock was consumed, but most of the milk was processed into cheese, which had a longer shelf life.
Cheeses and legumes were a more common and accessible source of protein than meat.

Garum, a salty and savory sauce made from fermented fish parts, was the condiment of choice
and was liberally used in Roman cooking. Since foods such as olive oil, wine, vinegar, grains, cheeses,
garum, honey, some nuts, and dried Jegumes and fruits could be stored for relatively long periods of
time, the average Roman ate healthily and well even during the winter months. Some foods not avail-

able to the ancient Roman were: pasta, oranges, peanuts, potatoes, rice, tomatoes, tea, coffee, butter, and
sugar. Honey was used as a sweetener.

Romans ate three meals a day. The main
meal (cenad) was usually consumed at midday,
although it was sometimes eaten in the eve-
ning. The other two meals were light. Break-
fast was called ientaculum and consisted of
bread, perhaps softened with wine or gar-
nished with salt, garum, olives, or cheese and
washed down with milk, wine or mulsum, a
beverage consisting of equal parts of wine
and honey. If the second light meal of the day
was eaten at noon, it was called the prandi-
um; if it was consumed in the evening, it was
called the vesperinum. No matter when it was
served, this meal was likely to include cold
meats, vegetables, and fruits left over from
the previous cena or hot food purchased from
a thermopolium or fast-food vendor. The cena

Fig. 23.

Atameal inan Qldlfaéhioned household, men reclined while womensat ¥ &> always the largest meal of the day, but the
in chairs; the food was brought in on small tables, ~ " menu for a family meal would not have been
L ' as elaborate as one prepared for guests.

MEN’S AND CHILDREN'S CLOTHING

'The basic garment of Roman dress was the simple tunica, a short sleeved or sleeveless ankle-length shift
woven from wool or-.course fibers such as flax or cheap linen. ‘The tunica could be worn in several ways.
Usually it was belted and bloused at the waist to about knee length for men. The extra material at the
waist could be folded to form a convenient carrying pouch. A sleeveless tunica was more comfortable
for a person engaged in manual labor. A loincloth called a subligaculum was sometimes worn instead of
a tunic, but it was not, as a rule, worn as an undergarment. A simple tunica and a pair of sandals (solee)
or shoes (calcei) were sufficient to serve the clothing needs of men, women, children, and slaves for most

of the year in the temperate Mediterranean climate. In cold weather, several layers of tunmicae and leg
and arm wrappings were added.

The toga was a garment reserved exclusively for citizens. Stripes on both tunica and foga indicated
the rank of the wearer, narrow for a member of the class of equites and broad for nobles or patricians.
'The wealthy, predictably, indulged in more expensive fabrics with finer weaves and more embroidery
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than the simple, natural colored wool of the garments worn by poorer people. The foga was a large,
heavy, and cumbersome piece of wool cloth that varied in size, shape, and method of draping through
the centuries. Attempts to reconstruct the toga from descriptions or statues yield diverse results.

The foga was worn for formal public appearances, civic and religious ceremonies, never in military
service, and rarely at home. Togas of Roman men may all look the same to us, but there was as much
variety of style and cut through the decades as there is in male business attire in our own day.

Generally, the toga was a semicircular seamless piece of wool, elaborately draped over the left shoul-
der and arm, under the right arm and back aver the left shoulder. The draping process was so compli-
cated that a Roman needed the help of another person, usually a slave, to put on a foga. Properly draped,
tucked, and folded, the toga descended to the ankles, A portion of the folded section could be pulled out
and drawn over the head for religious ceremonies. Another fold in the front could be used as a pocket,

There were distinctive categories of togae, each worn for a different purpose, Children and elected
officials wore a foga with a border around the edge, called the toga praetexta. Symbolically the border
protected the person wearing this kind of toga. Officials, who safeguarded the State, and children, who
were prone to an early death from childhood diseases, needed “protection” that these borders symbol-
ized. When a male child came of age, the ceremony included the dedication of his childhood toga prae-
texta and the celebration of his wearing for the first time the toga of a man, foga virilis also called the
toga of a citizen, toga civilis, or the plain togy, toga pura. This was a plain, white foga. When a citizen ran L
for public office, he wore an artificially whitened toga called a foga candida. The whiteness of his toga - b
marked him as a candidate for office. - '

Sometimes mantles or cloaks of heavy, woven cloth, or even foul weather
gear made of leather were fashionable or even practical additions to the toga.
Hoods and hats, usually broad-brimmed and made of straw or leather, were
worn when traveling or in bad weather, not as everyday wear.

WoMEN’S CLOTHING

Roman women, like Roman men, did not wear underwear“as we know it. Some
women, however, did wear a cloth wound around their chest for support. The
tunica served as an undergarment or slip that was worn beneath the stolz, a
dress that was open on the sides and pinned at the shoulders with brooches
or pins called fibulae. The stoln was bloused at the waist above a belt and ex-
tended to cover the ankles. .

A Roman woman’s outermost garment was a palia, alarge shawl, wrapped
much like a toga and worn only outside the house, The possibilities for variety of
fabric, color, and accents of jewelry were abundant, as was the variety of wom-
en’s hairstyles. A woman’s hair was usually long. It was worn simply and close
to the scalp orcurled or braided in narrow strands and wrapped elaborately in
switls and buns. Often the front of the head was piled high with curls.

HousEsoLp HYGIENE

Fig. 24.

; ; . : A married woman wore the
Only the wealthiest households had private access to running water. But in ur- very modest palla and stoly,

ban Rome no one was ever far from a public fountain. Anabundant supplyofsafe,  Her head is covered in this

clean water was piped into the city via numerous aqueducts or aquaeductys.  scene because she is taking
part in a religious ritual,
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Romans living in an atrium-style house could collect rain-
water channeled from the roof into large receptacles called
cisterns. This water was not as safe for drinking, but was
fine for washing and cleaning.

Very few houses had indoor toilets with a direct connec-
tion to the sewer system. Human waste was gathered from
chamber pots and emptied, usually by slaves, into sewage
drains in the street. Apartment dwellers were notorious for
tossing the contents of chamber pots from their windows or
balconies directly into the street. A simple stroll could be
hazardous for an inattentive pedestrian.

The city of Rome was well supplied with good water
and public latrines and baths, These advances in technology
helped to keep the Romans relatively healthy and clean.

HEATING
Fig. 25. ' . : .
Tlhgese retmains of an aqueduct are just outside of Although Roman engineers were capable of constructing
Rome. elaborate central heating systems for the houses and baths

. of Roman Britain and Germany, few private houses in ltaly
required them. Seldom were winters uncomfortably cold in the warm Mediterranean climate. Some-
times Romans lit a charcoal brazier to take the chill from individual rooms.

SLEEPING

Roman bedrooms (cubicula) were extremely small by our standards. They were used solely for sleeping
and were sparsely furnished. Romans did not particularly like to shut themselves away from the rest of
the family during the day and felt little need for the kind of privacy many modern people crave. Since
artificial lighting was impractical for most activities, Romans did little at night except sleep. They slept
on the same kind of couch that was used for dining and sitting during the day. Made of metal, or wood,
couches were piled with mattresses and pillows stuffed with feathers or straw.




